The antiradical property of hot water extract from dried radish (DR) or dried radish roasted with pressure (DRRP) was investigated in vitro and in LLC-PK1 cell system. The contents of total free amino acid and reducing sugar in DR were decreased by 72.86% and 3.17%, respectively, after pressurized roasting. In vitro test, IC50
. Changes in the free amino acid contents of the dried radish before and after pressurized roasting (mg/100 g) Oxidative stress was induced by superoxide, nitric oxide or peroxynitrite which was generated in the treatment of pyrogallol, sodium nitroprusside (SNP) or 3-morpholinosydnonimine (SIN-1), respectively. Oxidative stress was induced by superoxide, nitric oxide or peroxynitrite which was generated in the treatment of pyrogallol, sodium nitroprusside (SNP) or 3-morpholinosydnonimine (SIN-1), respectively. (Table 7) 같이 갈색도는 볶음시간에 따라 증가하였다가 감소하였으 며, DPPH 
